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A  radio  interview  between  Miss  Ruth  Van  Deman,  bureau  of  ^  KdW'^'^Wi'tSr^&r^ 
Mr.  Vfellace  Kadderlv,  Office  of  Information,  and  Mr.        J.  Rowell,  Bureau,  of 
Agricultural  Economics,  broadcast  Thursday,  January  27,  li^38,   in  the  Department 
of  A^^riculture  period,  National  Farm  and  Home  Hour,  by  the  National  Broadcasting 
Company  a.nd  a  network  of  93  associated  radio  stations. 


iviR.  KADDoHLY: 

Thank  you  Everett  Mitchell.    Here  v/e  are  in  Washington.     And  Ruth  Van 
Deman  and  E.  J.  ilowell  are  ree^dy  to  give  you  another  of  their  joint  reports  on 
food.     Some  oi  you  perhaps  heard  thoir  apple  report  last  October,    Well,  they're 
going  to  salute  the  onion  nov/.     And  trae  to  their  regular  custom,  Miss  Va.n  Demean 
and  Mr.  Rovell  have  brought  along  the  real  thing.    The  table  here  has  onions  all 

over  it.    Big  onions           little  onions           white,  green,  and  yellow  onions   

but -what,  no  RED  onions?    Well,  rnjT/ay,  rna.ny  onions  -  including  a,  green  onion 
corsage  that  Miss  Van  Deman  is  wearing  by  request.    And  right  in  the  center  is 
a  beautiful  olatter  of   


MISS  VAN  DElvAI'T: 

Wait,  Mr.  Kadderly,  wait   

MR.  KADDERLY; 

Oh,  I  didn't  mean  to  spill  the  beans   


MISS  VAN  DEiViAl'T: 

(Or  let  the  onions  out  of  the  bag.) 

IVlR.  K-ADDE-RLY; 

I  thou^'.ht  everything  here  was  on  the  record. 

MISS  VAN  DEMAN: 

Certainly  it  is.     But  Mr.  Rowell's  market  news  cones  first. 

MR.  KADDERLY: 

Very  xiell,  Mike.    How  is  the  onion  market? 

m.  ROWELL; 

Eirm  and  fairly  steady.     That  is,  vrholesale  prices.     Onions  have  been 
going  up  steadily  for  the  last  month. 

IviR>  KADDERLY: 

More  than  this  time  last  yea.r? 

MR.  ROVfflLL: 

Decidedly.     In  some  places  onions  are  selling  wholesale  for  twice  as  much 
as  they  did  a  year  ago. 


(over) 
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ivlISS  YAII  SaiAN;  * 
But  they'ro  reasonable  in  tho  retail  stores. 


iviR.  RC'dELL: 

Oh,  sure.     We  have  plenty  of  onions  and  the  price  to  the  cons'omer  is 
moderate.     The  1j37  crop  was  v.-ell  atove  the  5-year  aver:.,r::e  -  "betrv-een  14  and 
15  million  100-pound  hags ,  which  is  the  vv;.y  the  Government  keeps  its  fif^ures  on 
onions.     Fa.rmers  generally  sell  their  onions  in  50-pound  hags, 

MR.  KhD'DEl^Y: 

■.Toll,  leaving  out  the  hags,  that  iiioans  about  a  billion  500  million  pounds 
of  o:.ions. 

MR,  RO'.i^hL:  .   -  - 

Roaghly,  yes.    But  the  1S36  crop  v/as  even  larger.    That  year  v;^  had  a  total 
of  over  a  bill.ion,  700  million  pounds. 

IviR.  KADljj:RLY; 

Some  or.ions  }    Then  the  smaller  crop  this  year  explair.s  the  price  differen- 
tial. 

iviR.  ROw'ELL: 

Right.     The  onion  market  is  p  very  good  example  of  the  way  the  lav/  of 
supply  and  demand  works  on  prices.     V/e  Americans  seem  to  ea.t  just  about  the  same 
quantity  of  onions  year  aft^^r  year. 

MISS  VM  SSivudM; 

About  10  pounds  apiece,  I  b-licve. 

iviR.  RO'^^ELL; 

That's  right.    About  10  pounds  per  capita.     So  with  that  fairly  constant 
demand,  when  the  crop  falls  off  two  or  three  hundred  million  pounds,  the  price 
of  onions  begins  to  climb.    And  when  there's  a  surplus,  the  price  drops  just 
as  sharply. 

iviR.  KADD-j^rXY : 

The  exports  and  imports  I  suppose  dor. 't  count  for  much. 

iviR.  ROWflLL: 

Not  compared  witii  the  domestic  crop. 

MISS  VAM  m>iM: 

ivir.  Rov/ell,  you  spoke  about  SO-po-und  sa.ci^s  

MR.  ROWilLL: 

  the  growers  use   

MISS  D3LA^I; 

Lately  I've  noticed  onions  in  sirs-ll  bags  in  the  grocery  stores. 
ivIR.  RO WELL: 

Yes,  the  lO-pound  mesh  ba.g  is  getting  to  be  a  Vory  co:  ^mon  retail  pexkagc 
for  onions.     I  bought  ther.e  yellow  ones  here  in  a  10  poirad  oack. 
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MR.  KADD3HLY;  '  ' '  ' 

Now  we're  really  getting  down  to  onions.     Is  this  a  yellow  Globe,  I 
have  here  in  my  hand,  Mike? 

iviR.  RO.jELL:  ■■  ' 

Globe  or  semi-globe  -  some  member  of  that  trios.     There  are  a  whole 
raft  of  'em  -  Yellow  Globe  Danv.rrs,  Ohio  Yellow  Globe,  Michigan  Yellow  Globe —  —  ■■ 
Most  of  the  Globes  are  yellov/  skinned,  but  there  are  a  fo-.v  v;hites.    All,  the 
globe  onions  are  pretty  full  of  pep,  wouldn't  you  say,  Rath?  •  ■  •  - 

MISS  VaII  DEiviAIT: 

Pungent,  that's  the  word. 

MR.  KADDEELY; 

Ho,  strong  is  the  word.'  "  ,     .       ;  • 

MISS  VA1\T  DEi.Al^": 

It  all  depends  on  how  well  you  like  onions.    One  or  two  of  those  Yellow 
Globes  will  liven  up  a  lamb  stew  or  a  kettle  of  soup  — - 

MR.  RO'.VaLL;  '  '  •  • 

I '11  say  it  will.  ,  ■  ' 

MR.  KiJ)D5RLY;  '.        '  - 

I'm  partial  to  these  big  Spanish  fellows  here.  . 

IViR.  ROVaLL; 

Valencias.  ' 

MR.  KADD-eiaLY: 

We  get  a-  lot  of  them  on  the  West  Coast.  ,  . 

MR.  RO¥i]LL: 

Yes,  IdeJio,  Washington,  Oregon,  California,  Colorado  —  the  Western  States 
grow  a  lot  of  ^hese  big  Valencias. 

MISS  VAN  DBiviM;  : 
Vfnich  are  Just  about  perfect  for  creamed  onions.  .  .  . 

MR.  RO W-flLL; 

Now  you  are  talking,  Suth.     Cresjned  onions.     Next  to  a  hamburger  sa,ndwich, 
with  a  slice  of  onion  bigger  than  the  cake  of  hamburger,  I  think  creamed  onions  — 

MR.  KaDDERLY; 

Aw  -  how  about  onion  soup,  Mike.    Ruth,  do  you  know  how  to  make  real 
onion  soup? 

MISS  VAI^  PaiviAN:-  ' 

The  French  kind,  you  mean,  with  a  slice  of  toast  sJid  grated  cheese  on  top? 


MR.  KADDERLY: 

That's  it. 
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MISS  Yiu.^'  mi-Ail'. 

Crii-tc'.inly ,    tiic.t '  s  not  herd.  ^  I  have  the  recipe  right  here. 

ivjR.  KADDIFIjY; 

Let ' s  see . 

iviR.  HOWilLL; 

Before  long  now  we'll  te  getting  the  nev;  crop  of  those  flat  Eermuda-tj"po 
onions  from  Texas. 


miss  D3iviAIT: 

They're  mild  too.  ' 

iviR.  ROlitf-SLL; 

But  full  of  arorna.     A  thick  slice  of  one  of  these  big  succulent  Bernradas 
in  a  sandv-ich  -  Qh,  hoy  — 

iviISS  V-rti^  DEI"iAI^"; 

'i,7ait,  i.iike,  lunch  isn't  served  yet. 

ivIR.  HO'i'ELL: 

Don't  I  kno^7  it. 

Huth,  these  onion  recipes  are  the  real  thing]    Tnis  is  onion  soup.  And 
here  are  buttered  onions,  creamed  onions,  onions  au  gratin,  Trench  fried  onions, 
smotherad  steclc  v/ith  onions  -  must  be  you  collected  all  the  onion  recipes  there 
are . 

MISS  V--^^'  DSivIriiT: 

Oh,  no,  those  are  just  some  of  the  ^vays  our  foods  people  have  ex o -rhnented 
with  onions. 

iViR .  K.aDDiIRLY : 

Can  v;e  offer  these  recipes  to  oirr  listeners? 

MISS  V^iT  DEivu'vM; 

Certainly,  that's  uhat  I  had  them  run  off  for. 

MR.  K.rJ)DERLY:  •  . 

?i"^e.    A  dozen  excellent  onion  recipes  free  for  the  asking. 

MISS  V-ixU  DEi,i.u}:; 

Fifteen,  to  be  exact,  I  thi:il<:. 

iViR.  KADDPRLY; 

Bet-cer  yet.     Fifteen  onion  recipes  free  for  the  asking.     (Well,  \7e '11 

come  back  to  that  later  end.  tell  just  ;.ov/  to  send  for  them.)  Mike,  a-ny  more 
statistics? 

MR.  ROV/ELL: 

Not  until  next  v/eek.     Then  we'll  knov/  exactly  hov/  many  onions  are  in 
otorage.     The  fi^j-oi-es  will  be  released  on  the  29th,  Sa-turday.     And  now, 
Ruth,  ma,y  I  help  myself  to  one  of  these  tweedle-dums  hero? 


MISS  VM  DZVuJl: 

Surely.     Picklad  onions  and  chtese  on  toothpicks.     Ho\7  atout  yoUiWallace? 


MR.  KASDi]BL'f: 

Thanlc  you.     If  I  can't  have  onion  soup  

MR.  RO tt^LL; 

This  suits  me  -  good  strong  onions  -  good  strong  cheese 

MISS  VAN  DE.i'IM; 

Mike,  you  certainly  are  strong  on  onions. 

ivIR.  RO>r.gLL:  ".     '  '  ' 

Of  course,  why  not?  ■  •. 

IvIR.  KADDi]RLY;  '■' 
Ruth,  what's  the  trick  of  keeping  onions  white  like  this  when  you  pickle 

'em? 

MISS  VM  DElvLAH;  ■  ' 

Periectlj^  clear  distilled  vinegar,  I  "believe.     And  these  little  pearl 
onions  have  to  oe  handled  so.     These  are  a  commorcia-1  product. 

"MR.  KiiSDERLY: 

ViTell,  have  you  home  economists  discovered  a  way  yet  of  cooking  onions 
without  getting  the  "aroma"  through  the  house? 

MISS  DEI..-iM: 

I  think  it^s  "better  not  to  try.    Onions  will  "be  onions.    They  get  their 
flavor  and  "perfume"  — - 

IviR.  ROWELL:  ■  ■ 

(Pe  rf ume ,  that ' s  r  ight . ) 

MISS  VAN  DEiviM; 

 from  some  very  powerful  essential  oils  that  are  e^lso  volatile.  And 

when  you  "break  the  skin  on  onions  and  cut  them  up  and  cook  them,  these  volant ile 
oils  "begin  to  po.ss  off  into  the  air. 

IVIR.  KADDERLY: 

And  into  the  nose  end  eyes.  '  ' 

MISS  VAN  DEiviAi'I: 

Yes.    That's  why  it's  hetter  to  peel  onions  under  water  unless  you 
enjoy  

iviR,  KADDERLY: 

Onion  tears .  '  ■ 

MISS  VAN  DEMAN: 

Yes,  onion  tears.  Then  srhen  you  cook  onions,  if  you  have  a  lid  on  the 
kettle  it  holds  these  strong  su'bstajices  in,  and  makes  the  flavor  stronger  and 
more  oniony.- 


iviH.  KiJ)SZ.hLY: 

Then  ;;^o-a  rGcommend  cooking  onio.is  in  en  open  peJi? 

i»:iSS  VAN  SEivIMI: 

In  general,  yes.    Of  course  there  arc-  always  exceptions  to  every  rale. 
But  for  onions,  cabliage  ,  turnips,   ::nd  all  the  ■  vegetatl js  that  ho.ve  sulphur 
cc'tipoiands  in  their  rnalce-up,  it  is  tetter  to  give  these  strung  substances  a 
chance  to  excape.     And  these  vegetables  are  best  cooked  u:itil  they're  tender 
and  no  more.    Overcooking  has  a  very  bad  effect  on  them.     It  giv.'S  a  rank 
flavor,  and  a  flabby  texture,  and  a  dark  color. 

Ivfl.  KADDE5LY; 

You  knov/,  Riith,  I've  heard  that  hard  --vater ,  that  is  -..•ater  v;ith  alkali  in 
it,  -vill  turn  v.-hite  vegetables  yellov/. 

kiss  VAN  DEiviAIv; 

As  they  cook,  you  mean? 

iviR.  ILiDDZBLY; 

Yes.--  I've  heard  many  homemakers  in  the  T/est  to.lk  about  that. 
MISS  VAI'-T  DEIvLALm: 

Tha.t's  tme.     The  alkali  does  have  an  effect  cn  the  so-called  flavones 
in  white  onions  and  v;hite  cabbage  and  cs.ulif lower.     It  turns  them  sone".;hat 
yellow.    Buu  that's  just  one  of  the  things  you  have       put  up  with  in  zl.q 
alkali  country,  I  guess.     It  isn't  like  the  dull  brownish  color  that  comes  from 
overcooking  v/hite  vegetables.     That's  a  preventable  sin  against  good  vegetables. 

ivIR.  KiJ]D,^?JjY; 

Preventable  —  all  too  often  coinmitted. 

MISS  V.hl\i  EEivAN: 

Yes,  but  I  think  we're  getting  to  be  better  vegetable  cooks  all  the  time. 

MH.  KADDjBLY: 

As  we  get  more  vitaxnin  conscious? 

MISS  VAN  D]lx,1AN; 

That  probably  has  a  lot  to  do  with  it. 

iViR .  K!-iDD.Z]BLY ; 

And  that  reminds  me,  Rath,  you  xiaven' t  said  a  word  yet  about  the  vitamins 
in  onions. 

MISS  VAI^  DBMM;  :     "  ' 

Can't  we  skip  them  this  time,  Vfallace? 

iviR.  K^iDD^lRLY; 

Just  as  you  say. 

MISS  V-tJ^  DEiiAi^ : 

iTell,  maybe  some  day  we'll  discover  a  brand  ne,7  vit'^^nin  in  onions,  you 
never  can  tell.    But  in  the  present  line-up  they  don't  rate  very  high.  The 
green  t0r)s  of  these  spring  onions  here  probably  have  vitamin  A,  but  they've 
been  mostly  trimmed  off. 
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m.  KADDEBLY; 

Then  it's  chiefly  fls,vor  we  get  when  we  e&t  onions. 

MISS  VAN  DElvLAlT; 

Yes,  the  onion  is  the  great  saasoner.     And,  by  the  way,  tha.t  phrase 
"Cook  the  chopped  onion  in  fat  until  the  onion  turns  yellow,"  which  runs  through 
cookbooks  like  a  theme. song,  has  reason  behind  it.     Cooking  the  onion  in  fat 
that  way  before  adding  it  to  a  stuffing  or  a  stew  makes  the  onion  flavor  blend 
better  with  the  Other  foods.     But  don't  try  to  brown  the  onion.     That's  difficult 
to  do  v/ithout  driving  off  too  much  of  the  aromatic  oils. 

MR.  KADDEBLY: 

Rath,  what  do  you  think  about  a  rub  of  onion,  or  garlic,  around  the  salad 

bowl? 

MR.  ROlffiLL; 

(Uow  you're  talking  my  language  again.) 

MISS  DEklAII; 

"Let  onion  atoms  d\/ell  v/ithin  the  bowl 
And,  scarce  suspected,  animate  the  whole." 
That  was  part  of  Sydney  Smith's  "Recipe  for  Sa-lad  Dressing" ,  you  know. 

MR.  KADDERLY; 

Ko,  I  didn't  know.    But  I  like  it. 

MR.  ROYELL: 

Vfell,  I'll  just  take  one  of  these  "rare  ripes"  here,  with  a  little  salt. 

MR.  KADDERLY; 

Rs.re  ripes? 

MR.  ROViflLL; 

Yes,  that's  the  old  New  England  name  for  spring  onions. 
MR.  KADDERLY; 

Vfell,  tha^nk  you,  Mike  Rowell  and  thank  you  Rath  Van  Deman  for  all  this 
illustra,ted  ne\7s  about  onions.  

And  now  I'll  repee-t  that  offer  of  the  Onion  Recipes.     If  your  family  likes 
onions,  or  maybe  if  you're  trying  to  teach  them  to  like  onions,  and  you  want 
15  good  recipes  send  a  card  to  the  Bureau  of  Home  Economics,  U.  S.  Depa.rtment  of 
Agriculture,  T/ashington,  D.  C.     Just  write  Onion  Recipes  on  it  with  your  own 
name  and  address  and  drop  it  in  the  mail.    And  the  Bureau  of  Home  Economics 
will  send  you  Onion  Recipes. 


